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Fat (%) 3.81 1.03
Protein (%) 3.57 0.50
Lactose (g/100 mL) 4.83 0.27
DM (%) 12.82 2.57
SCS 3.18 1.96
pH 6.67 0.07
ILCY (g dry coagulum / 100 g milk DM) 62.8 12.6
DM = Dry Matter; SCS = Somatic Cell Score;  
ILCY = Individual Laboratory Cheese Yield
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Fat Protein Lactose DM SCS pH
ILCY 0.50*** 0.47*** ‐0.20* 0.24** 0.31*** 0.07NS






PLS 3 5 15
PLS + RepFile 3 5 23
PLS + 1stDer 1 4 12
PLS + 1stDer + RepFile 1 3 22











N 137 129 142 132
SD 12.00 11.56 11.97 11.81
No. of factor 6 5 9 9
R2C 0.72 0.66 0.76 0.76
R2CV 0.68 0.62 0.66 0.68
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